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Effect of storage on vitamin B12 in long-term storage foods



























Vitamin B12 is bound to proteins in foods. In order to be absorbed by the body, after food is chewed and 
mixed with saliva, vitamin B12 is liberated in the stomach. The vitamin B12 binds with haptocorrin, which is 
secreted from salivary gland. Elderly people have reduced digestion and absorption potential. It is possible 
to make processed in which vitamin B12 is easily released in the stomach. In addition, long-term storage food 
is indispensable to lives for the elderly, who have been called “shopping refugee”. However, it is not known 
whether long-term storage of food affects the ease of absorption of vitamin B12 contained in the foods. In this 
study, we analyzed the percentage of free vitamin B12 and amount of vitamin B12 in canned mackerel in water 
that had been stored for 4-330 days and in long-life milk that had been stored for 1-70 days. We found that the 
amount of vitamin B12 in long-life milk of the same lot was reduced by about 40% by day 70 compared with 
that  immediately after production. In addition, the proportion of free vitamin B12 in the canned mackerel was 
reduced significantly at 9-11 months after production compared with that at 4-10 days after production.
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図 1．ビタミン B12 の構造













































































































































































135 ～ 150℃で2 ～ 4秒間滅菌が行われた後に遮光






























































図 3．LL 乳に含まれるビタミン B12 量の長期保存中
の変化
　製造直後の LL 乳を入手し，1 日目から 70 日目ま
で常温で保存した LL 乳のビタミン B12 量の変化を
検討した。その結果，LL 乳中のビタミン B12 量は
70 日目には製造直後の約 60％まで減少していた。
値は，平均値±標準偏差で示した（n=3）。











































































表 1．市販のサバ缶詰に含まれるビタミン B12 量
種類 メーカー
固体試料 煮汁試料 固体試料平均値±SD
ビタミン B12（µg/ サバ 100g）
みそ煮
C 社－1 4.87 2.06
3.91±0.67
C 社－2 4.41 1.44
D 社 2.96 2.1
E 社 3.53 1.08
F 社 3.79 0.96
味付
C 社 8.97 2.91
8.51±4.09
C 社（寒サバ） 14.9 1.32
D 社 3.99 2.69
G 社 6.17 2.28
水煮
C 社 3.21 1.67
3.40±0.19
D 社 3.58 3.28
表 2．市販の LL 乳に含まれるビタミン B12 量
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を表します。
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